
ULTIMATE 
LEFTOVER HACKS

FOOD IS TOO GOOD TO WASTE
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None of  us want to waste food. But busy lives 
and hectic schedules mean we don’t always have 
the time, energy or inspiration to whip up an off 
the cuff culinary classic every night of  the week.

We all know that ‘nothing to eat’ feeling. Tired, 
hungry and staring at what looks like an empty 
fridge. But, with the right recipe and a dollop of  

Hellmann’s, those odds and ends can become 
tasty dishes. 

That’s why we’ve created our Hellmann’s 
Hacks. Super simple tricks, tips and techniques 
designed to help you turn every last item into 
something truly delicious. You won’t need any 
fancy equipment or pro-chef  skills, just a jar of  

mayo and whatever’s in the fridge. 

We’ve suggested some ingredients to get you 
started, but these recipes are all about using up 
what you’ve got, so be brave and throw it all in! 
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10 MILLION
TONNES OF FOOD IS 

WASTED IN THE UK 
EVERY YEAR

1 IN 5
BAGS OF SHOPPING 

GOES TO WASTE 

20 MILLION
SLICES OF BREAD 

WASTED EVERY DAY IN 
THE UK

38 MILLION
WHEELIE BINS OF FOOD 

BINNED EVERY YEAR

£60
 IS THE AVERAGE 

MONTHLY SAVING FOR 
A FAMILY OF FOUR 
IF FOOD WASTE IS 

REDUCED
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FLIP & ROLL 
OMELETTE

This versatile wrap hack works with pretty much anything you 
can throw at it. Here we’ve used up the last few vegetables left 
in the fridge, but it’s also a great way to use up cooked meats - 

we’ve even tried it with leftover rice, burrito style! 
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INSTRUCTIONS
1.  Set a pan over a medium heat and add the peppers, 

onions and paprika. Season to taste and cook for 1 
minute until slightly softened. 

2.  Stir in the beaten eggs and place the tortilla on top. Cook 
for a further minute.

3.  Using a spatula, ensure the edges of  the omelette are 
free from the sides of  the pan, then flip the tortilla over 
bringing the omelette with it. Sprinkle on the grated 
cheese and stripe over Hellmann’s Real Mayonnaise. 

4.  Use the spatula to roll the wrap in the pan and toast on 
each side for a further 30 seconds until lightly browned. 
Slice and serve with Hellmann’s on the side. 

10 MINS

INGREDIENTS
½ green pepper, sliced 

½ white onion, sliced 

½ tsp paprika 

2 organic eggs, beaten 

Large tortilla wrap

25g grated cheddar cheese

Hellmann’s Real Mayonnaise Squeezy 

FOOD WASTE
INGREDIENT:
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ONE-POT 
CHICKEN PASTA

One-pot recipes are the ultimate fast track hack, so when you 
pair that with a dollop of Hellmann’s for an instantly creamy 

sauce, it’s so easy it feels like cheating! 
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INSTRUCTIONS
1.  Set a deep, lidded pan or casserole dish over a medium 

high heat. Add the vegetable oil followed by the chicken 
and onions. Cook for 2 minutes until lightly browned.

2.  Stir in the chicken stock and spinach, bring to a simmer 
and place the lid on the pot. Cook for 10 minutes until 
the pasta is al dente.

3.  Stir in the Hellmann’s mayo and spoon the pasta into 
bowls. Top with grated parmesan and cracked black 
pepper and serve. 

INGREDIENTS
2 tbsp veg oil 

2 chicken breasts, cubed

1 onion, sliced 

350g dried farfalle pasta 

100g baby leaf  spinach 

3 tbsp Hellmann’s Real Mayonnaise 

Parmesan and black pepper, to serve

15 MINS

FOOD WASTE
INGREDIENT:
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SMASHED 
POTATO 
NACHOS

Whether you boiled a few too many for last night’s dinner, or 
you’ve got half a bag hanging around in the cupboard, these 

super crispy potato nachos are the perfect excuse to use 
every last one. 
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INSTRUCTIONS
1.   Set the oven to 200C. Place the potatoes in a baking 

tray. Using a clean, dry tea towel, squash the potatoes 
with your hand so that they flatten. Drizzle over the 
olive oil and sprinkle with the paprika and salt to taste. 
Place in the oven for 10 minutes, until golden and crisp.

2.  Whilst the potatoes cook, mash the avocado in a bowl 
with 1 tbsp Hellmann’s Real Mayonnaise and the lime or 
lemon juice to create a chunky guacamole. 

3.  When the potatoes are ready, remove from the oven and 
top with the guacamole, tomatoes and the remaining 
Hellmann’s mayo. Serve in the baking tray and enjoy! 

INGREDIENTS
400g cooked potatoes, boiled or roasted

1 tsp paprika

Sea salt, to taste

1 avocado 

3 tbsp Hellmann’s Real Mayonnaise

½ lime or lemon, juiced 

75 tomatoes, diced

20 MINS

FOOD WASTE
INGREDIENT:
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SPICY MAYO 
CHICKEN 
DIPPERS

Blitzing your own breadcrumbs is a smart move, mainly because 
it means you can make these dippers. But you can also top oven 

bakes, add crunch to salads or try some DIY fish fingers. 
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INSTRUCTIONS
1.  Preheat the oven to 180C. Using a box grater, carefully 

grate the bread into breadcrumbs. If  you are using fresh 
or less stale bread, place the loaf  or slices in an oven 
at 100C for 15 minutes. Remove and allow to cool and 
harden, then grate.

2.  Place the chicken strips in a bowl with the 1 tbsp of  
Hellmann’s mayo and mix to coat well. Dip the strips 
into the bread crumbs so that they are completely 
covered and arrange neatly on a non-stick baking tray. 
Place in the oven for 15 minutes until they are crisp on 
the outside and piping hot in the centre. 

3.  Whilst the chicken cooks, place the remaining Hellman’s 
mayo in a bowl with the yoghurt and chilli powder and 
mix together combine. Serve alongside the chicken strips 
for dipping. 

INGREDIENTS
100g very stale bread 

2 chicken breasts, cut into strips 

4 tbsp Hellmann’s Real Mayonnaise 

4 tbsp yoghurt 

2 tsp mild chilli powder

20 MINS

FOOD WASTE
INGREDIENT:
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Reducing food waste is a vital step towards a 
more sustainable future and we can all play our 
part. We hope that these handy hacks help you 
to cook more, waste less and be proud of  your 

culinary creations. 

We’d love to know you get on with the 
recipes and the different ingredients you save 

from the bin. Tag @hellmannsuk and use 
#HellmannsHacks to share your photos with us! 



CHECK 
OUT OUR 
WEBSITE 

FOR 
MORE 

RECIPES


